
WEDDING MENU



W E D D I N G  M E N U

PLATED DINNER OPTIONS WITH 
ONE-HOUR COCKTAIL RECEPTION

3-4

BUFFET DINNER OPTIONS WITH  
ONE-HOUR COCKTAIL RECEPTION

5

BRUNCH MENU
6

LATE NIGHT SNACK BARS, DISPLAYS & DESSERT STATIONS
7

BAR SERVICE & LIBATIONS
8-10

From the floor where you will first dance  

as a united couple, to the exquisite dinner 

during which guests will toast to  

your lifelong commitment, our vow  

is to make your wedding day perfect.
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With One-Hour Cocktail Reception

All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

P L A T E D  D I N N E R

COCKTAIL HOUR GOURMET DISPLAY
· International and domestic cheeses garnished  

with fresh fruit, gourmet crackers and  
seasoned crostini

· Grilled and marinated vegetable display

· Hot spinach and artichoke dip with toasted  
seasoned crostini

COCKTAIL HOUR PASSED HORS D’OEUVRES
Choose three: 

· Tomato basil bruschetta with aged balsamic

· Mushroom and asparagus risotto arancini

· Caprese skewer with a balsamic drizzle

· Rosemary goat cheese crumble with figs  
and honey on a crostini

· Peking duck spring roll with plum sauce

· Barbecue chicken and goat cheese quesadilla

· Lemon basil chicken salad on an herb crostini

· Southwestern chicken spring roll with sweet  
chile dipping sauce

· Bacon-wrapped scallop with brandy  
horseradish créme

· Canapé of shrimp and cucumber with dill créme

· Grilled tropical shrimp shooter with plantain chip

FIRST COURSE
CAPRESE SALAD
Baby spinach, fresh basil, roma tomatoes, and  
fresh mozzarella, drizzled with balsamic vinaigrette

SPINACH AND ROMAINE SALAD
Spinach and romaine salad with crumbled goat cheese, 
toasted walnuts, cranberries, with pear vinaigrette

SPINACH SALAD
Fresh baby spinach, caramelized walnuts, sliced  
strawberries, Mandarin oranges, and dried  
cranberries with sweet vidalia onion dressing

VBCC SIGNATURE SALAD
Fresh field greens with sliced apples, gorgonzola  
crumbles, spiced pecans with honey sherry vinaigrette

SECOND COURSE
PAN SEARED CHICKEN BREAST | 50 
With honey garlic glacé

AIRLINE CHICKEN BREAST | 51 
Stuffed with creamy brie, walnuts, and dried  
fruits topped with raspberry bordelaise

PAN-SEARED SALMON | 55
Served with lemon basil cream

GRILLED BEEF MEDALLIONS | 53.50 
With a port wine demi-glacé

DUAL CRAB CAKES | (MARKET PRICE) 
With a lemon caper and white wine reduction

GRILLED FILET MIGNON | (MARKET PRICE) 
Topped with black and blue demi
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With One-Hour Cocktail Reception (continued)

All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

P L A T E D  D I N N E R

DUAL ENTRÉE OPTIONS
PAN ROASTED SALMON AND  
GRILLED CHICKEN BREAST | 59
With roasted garlic cream sauce

JUMBO LUMP CRAB CAKE PAIRED  
WITH PAN-SEARED CHICKEN BREAST | (MARKET PRICE)

Finished with lemon herb butter sauce

GRILLED BEEF MEDALLIONS AND  
CRAB STUFFED SHRIMP | 62 
With sherry cream sauce

LOBSTER TAIL WITH GARLIC AND HERB  
COMPOUND BUTTER PAIRED WITH  
GRILLED PETITE FILET MIGNON | (MARKET PRICE)

Finished with brandied peppercorn demi-glacé  

STARCHES
Choose one: 

· Roasted sweet potato wedges

· Creamy parmesan polenta

· Truffle whipped red potatoes

· Herb risotto

· Roasted rosemary red potatoes

· Herb quinoa and wild rice pilaf

PLATED DINNER ACCOMPANIMENTS
· Freshly brewed coffee, decaffeinated coffee,  

herbal teas

· Fresh seasonal vegetable

· Freshly baked dinner rolls

· Champagne/cider toast

ALL DINNER PACKAGES INCLUDE  
THE FOLLOWING:
COCKTAIL HOUR
– Decorated food display in wedding colors

– High cocktail tables, white linen, and votive candles

RECEPTION AREA
– 72” Round tables with choice of black or white  

table linen

– Choice of one standard napkin color

– 3 Votive candles per table and standard table 
numbers

ADDITIONAL COMPLIMENTARY TABLES
– Cake table with optional twinkle lights

– Sweetheart or head table with optional twinkle lights

– Gift table

– DJ table

Ask your Catering Sales Manager for information on  
additional décor enhancements such as centerpieces 
and specialty linens.
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With One-Hour Cocktail Reception     67 pp

All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

B U F F E T  D I N N E R

COCKTAIL HOUR GOURMET DISPLAY
· International and domestic cheeses garnished  

with fresh fruit, gourmet crackers and  
seasoned crostini

· Grilled and marinated vegetable display

· Hot spinach and artichoke dip with toasted  
seasoned crostini

COCKTAIL HOUR PASSED HORS D’OEUVRES
Choose three: 

· Tomato basil bruschetta with aged balsamic

· Mushroom and asparagus risotto arancini

· Caprese skewer with a balsamic drizzle

· Rosemary goat cheese crumble with figs  
and honey on a crostini

· Peking duck spring roll with plum sauce

· Barbecue chicken and goat cheese quesadilla

· Lemon basil chicken salad on an herb crostini

· Southwestern chicken spring roll with sweet chile 
dipping sauce

· Bacon-wrapped scallop with brandy horseradish 
créme

· Canapé of shrimp and cucumber with dill créme

· Grilled tropical shrimp shooter with plantain chip

COLD ENTRÉES
Choose three: 

· Mixed field greens salad with seasonal vegetables,  
ranch dressing and chef’s vinaigrette

· Marinated tomato and mozzarella salad with 
red onions and pine nuts, tossed with balsamic 
vinaigrette

· Crisp romaine with shaved parmesan cheese and  
garlic herb croutons with creamy Caesar dressing

· Mediterranean pasta salad with chickpeas,  
pasta, feta cheese, red pepper, diced tomatoes, 
cucumbers, tossed in herb vinaigrette

HOT ENTRÉES
Choose three: 

· Butternut squash ravioli with asiago cream sauce

· Almond crusted chicken breast with orange and  
fennel citrus beurre blanc

· Pan seared chicken breast with lemon basil glacé

· Orecchiette pasta tossed with shrimp, scallops,  
roasted peppers, and plum tomatoes,  
accompanied by lemon basil butter sauce

· Thai glazed salmon

· Slow roasted herb and horseradish crusted beef  
with red wine au jus

· Braised beef short ribs with its own braising au jus

DINNER BUFFET  
ACCOMPANIMENTS

· Freshly brewed coffee,  
decaffeinated coffee,  
and herbal teas

· Dinner rolls and butter

· Champagne/cider toast

*  Dinner Buffet Service is  
90 Minutes

ALL DINNER PACKAGES INCLUDE THE FOLLOWING:

COCKTAIL HOUR
– Decorated food display in wedding colors

– High cocktail tables, white linen, and  
votive candles

RECEPTION AREA
– 72” Round tables with choice of black or 

white table linen

– Choice of one standard napkin color

– 3 Votive candles per table and standard 
Table numbers

ADDITIONAL COMPLIMENTARY 
TABLES
– Cake table with optional  

twinkle lights

– Sweetheart or head table  
with optional twinkle lights

– Gift table & DJ table

Ask your Catering Sales Manager 
for information on additional décor 
enhancements such as centerpieces 
and specialty linens.
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All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

Brunch Cocktail Hour

DISPLAY | 13pp 
· Domestic cheeses and gourmet crackers

· Assorted breakfast pastries with whipped  
butter and preserves

HAND-PASSED HORS D’OEUVRES
Choose three: 
· Assorted mini quiches

· Feta and spinach phyllo rolls

· Southwestern chicken spring rolls with sweet  
chile dipping sauce

· Andouille sausage in puff pastry with  
Creole mustard

· Bourbon bacon brussel sprout skewers

· Smoked salmon crostinis with a caper cream

B R U N C H  O P T I O N S

Brunch Buffet Menu

DISPLAY | 45pp 
· Fresh fruit display

· Country style scrambled eggs with cheddar cheese

· Smithfield bacon and Surry sausage

· Signature shrimp and grits

· Seasonal vegetable medley

· Candied whipped sweet potatoes

· Cheddar cheese biscuits, served with butter  

BRUNCH ACCOMPANIMENTS
· Freshly brewed coffee, decaffeinated coffee,  

and herbal teas

· Dinner rolls and butter

· Champagne/cider toast

BLOODY MARY BAR | 8.75 Hosted
Garlic stuffed olives, pickles, horseradish, jalapeños,  
hot sauce, cocktail onions, celery and cucumbers  
Featuring New Amsterdam Vodka

MIMOSA BAR | 8.25 Hosted / 8.75 Cash
Guests choice of orange, pineapple, and strawberry  
mimosas, served with fresh fruit skewer 

OMELET BAR | 8.25pp
All your favorite items wrapped up in an omelet  
made to order, including Virginia ham, Smithfield 
bacon, cheddar cheese, tomatoes, onions,  
mushrooms, peppers, and spinach

+150 Chef Attendant Fee per 100 Guests

LOX BAGEL BAR | 8.25pp
Smoked salmon, cream cheese, red onions,  
tomatoes, capers, and assorted bagels
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All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

PRETZEL BREAK | 10pp
Warm soft mini pretzels and cinnamon sugar  
pretzel bites, served with warm cheese sauce,  
yellow mustard, whole grain mustard, and   
cream cheese icing

TIDES BALLPARK | 11pp
Warm soft mini pretzels, mini hot dogs with  
condiments, Virginia grown salted peanuts,  
and freshly popped popcorn

SWEET STREET | 13pp
Mini donuts displayed on a donut wall, assorted  
mini dessert shooters, and fresh baked Otis 
Spunkmeyer cookies, served with regular and 
chocolate milk

SLIDER BAR | 14pp 
Mini cheeseburgers, buffalo bleu cheese chicken  
and pulled BBQ pork sliders

DELUXE CHEESECAKE & MOUSSE BAR | 13pp
Choice of New York style cheesecake or chocolate 
mousse with toppings bar to include: strawberries, 
whipped cream, chocolate shavings, crumbled  
oreo cookies, and chocolate and raspberry sauces

D I S P L A Y S ,  B A R S  &  S T A T I O N S

SHRIMP AND GRITS STATION | 15pp
Southern style stone-ground yellow grits topped  
with sautéed shrimp, Tasso ham, onions, peppers,  
white wine, and fresh cream

STREET TACOS STATION | 15pp
Choose two: 
· Blackened chicken topped with grilled pineapple  

salsa and mango glaze

· Juicy pulled pork topped with apple slaw and  
pico de gallo

· Grilled and lightly blackened shrimp topped with 
cilantro slaw and chipotle lime aioli

Served with Mexican roasted corn and tomato salad

Late Night Snacks

Grand Dessert

CHOCOLATE DIPPED STRAWBERRIES
Fresh strawberries dipped into melted rich  
chocolate – the perfect treat for everyone! 

Per 50 Pieces | 275
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All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

Deluxe Bar Packages

DELUXE BRANDS (per person)

First hour . . . . . . . . . . . . . . . . . . . . . . 17.50
Each additional hour. . . . . . . . . . . . . . 7.75

DELUXE SPIRITS:
· Vodka – New Amsterdam 
· Gin – Bombay Original
· Rum – Bacardi Superior
· Tequila – Camarena Silver
· Scotch – Dewar’s White Label
· Bourbon – Jack Daniel’s
· Canadian Whiskey – Seagram’s 7
· Irish Whiskey – Jameson’s
· Brandy – E&J
· Cordials – Dekuyper Triple Sec

Hosted 7.75 per drink

Cash 8.75 per drink

DELUXE WINE:
· Canyon Road Chardonnay
· Cavit Pinot Grigio
· Frontera Cabernet Sauvignon
· Two Vines Merlot

Hosted 8.75 per drink

Cash 10.75 per drink

B A R  S E R V I C E

Deluxe Bar Packages

DELUXE BRANDS (per person)

First Hour | 17.50

Each Additional Hour | 7.75

DELUXE SPIRITS
· Vodka – New Amsterdam 
· Gin – Beefeater
· Rum – Bacardi Superior
· Tequila – Cuervo Tradicional
· Scotch – Dewar’s White Label
· Bourbon – Jim Beam
· Irish Whiskey – Jameson
· Cordials – Dekuyper Triple Sec

Hosted | 7.75 per drink

Cash | 8.75 per drink

DELUXE WINE
· Dark Harvest Chardonnay
· Ruffino Lumina Pinot Grigio
· Sycamore Lane Cabernet Sauvignon
· Proverb Pinot Noir

Hosted | 8.75 per drink

Cash | 10.75 per drink

DOMESTIC BEER
· Miller Lite
· Bud Light
· Michelob Ultra

Hosted | 5.75 per drink

Cash | 6.75 per drink

IMPORTED AND MICROBREW BEER
· Heineken
· Corona Extra
· Blue Moon
· O’Conner Brewing Co.
· High Noon Vodka Seltzer

Hosted | 6.75 per drink

Cash | 7.75 per drink

NON-ALCOHOLIC
· Pepsi Products & Bottled Water

Hosted | 3.75 per drink

Cash | 4.25 per drink

· Perrier Mineral Water

Hosted | 4.75 per drink

Cash | 5.25 per drink

Client may be billed on consumption at the per drink price. Drink tickets are available.
Bars require Bartender Fee at 50 per hour, 4-hour minimum, per bartender. 1 Bartender per 100 people.



All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

B A R  S E R V I C E
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Premium Bar Packages

PREMIUM BRANDS (per person)

First Hour | 18.50

Each Additional Hour | 8.75

PREMIUM SPIRITS
· Vodka – Tito’s Handmade 
· Gin – Tanqueray
· Rum – Bacardi 8
· Tequila – Herradura Silver
· Scotch – Johnnie Walker Black
· Whiskey – Jack Daniel's
· Irish Whiskey – Jameson
· Cognac – Hennessy VSOP
· Cordials – Baileys / Kahlua

Hosted | 8.75 per drink

Cash | 9.75 per drink

PREMIUM WINE
· Kendall-Jackson Chardonnay 
· Kim Crawford Sauvignon Blanc
· Franciscan Estate Cabernet Sauvignon
· La Crema Pinot Noir

Hosted | 9.25 per drink

Cash | 12.75 per drink

DOMESTIC BEER
· Miller Lite
· Bud Light
· Michelob Ultra

Hosted | 5.75 per drink

Cash | 6.75 per drink

IMPORTED AND MICROBREW BEER
· Heineken
· Corona Extra
· Blue Moon
· O’Conner Brewing Co.
· High Noon Vodka Seltzer

Hosted | 6.75 per drink

Cash | 7.75 per drink

NON-ALCOHOLIC
· Pepsi Products & Bottled Water

Hosted | 3.75 per drink

Cash | 4.25 per drink

· Perrier Mineral Water

Hosted | 4.75 per drink

Cash | 5.25 per drink

Client may be billed on consumption at the per drink price. Drink tickets are available.
Bars require Bartender Fee at 50 per hour, 4-hour minimum, per bartender. 1 Bartender per 100 people.



All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

L I B A T I O N S

Signature Drinks
Enhance your event by having one of these 
signature drinks passed during your cocktail hour.

Hosted | 8.75

Cash | 9.75

BLUE PARADISE MARTINI
Vodka, sweet and sour mix, blue Curacao,  
and pineapple juice

CRYSTAL RASPBERRY FIZZ
Vodka, cranberry juice cocktail, and raspberry  
liqueur, topped with champagne

PEACH BELLINI
Peach puree and champagne

CRANBERRY SPLASH
Vodka, lime juice and cranberry

WATERMELON MARTINI
Vodka, Watermelon Pucker (pink or green)  
and a splash of lime

THE ZAHARA
Malibu coconut rum, pineapple, and Starry  
with a grenadine floater

THE GREEN ISLAND
Cuervo Tradicional Tequila, melon liqueur,  
sour mix and Starry

Or Create Your Own Unique Cocktail
Ask your Catering Sales Manager for pricing and details.

The Crush Bar
Guest choice of orange, grapefruit or strawberry 
crush, made fresh to order. Featuring New 
Amsterdam Vodka.

Hosted | 8.75

Cash | 9.75

Wine Selections
Contact Catering Sales Manager for wine options 
by the bottle.
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All menu prices subject to 11.5% Sales tax and 20% service charge. Parties less than 25 guests are subject to a $150 additional fee.
Orders placed within 21 days of event are subject to a 15% administration fee. 

S U S T A I N A B I L I T Y

As the Nation’s first convention center to earn LEED® Gold 
for Existing Buildings from the U.S. Green Building Council, 
the Virginia Beach Convention Center’s priority is to provide a 
safe, healthy, and environmentally friendly experience for you 
and your guests. LEED certification means we are committed 
to the highest standards of cleaning, indoor air quality, energy 
efficiency and resource conservation. Catering meets that goal 
by providing delicious, healthy and environmentally sustainable 
dining options — from the organic herbs and vegetables grown 
onsite, to recycling and composting, the elimination of Styrofoam, 
and the use of china and linen – Catering can help you meet your 
sustainability goals and please the most discerning palate.  
For more information on LEED, please check https://www.usgbc.
org/leed/why-leed or you can view the Virginia Beach Convention 
Center’s current LEED score here. 

Catering is a verified participant in the Food Recovery Verified 
Program. This program recognizes food businesses and events 
that are working to fight waste and feed people through food 
recovery by donating surplus food to hunger fighting non-profit 
organizations. Participation in food recovery diverts large amounts 
of food from landfills and provides much needed support to food 
insecure individuals and families.

We are also a participant in Virginia Green, the Commonwealth’s 
campaign to promote environmentally friendly practices in all 
aspects of the Virginia tourism and hospitality industry. This 
certification signifies that the Caterer has met the program’s  
“Core Activities” for Restaurants, which include the following 
activities that we have implemented in an effort to offset our  
impact to the environment:

∙ Recycling glass, steel cans, aluminum cans, plastic,  
office paper, cardboard and grease

∙ Minimizing use of styrofoam/disposables

∙ Water efficiency and energy conservation

∙ Using dishware and glassware to minimize use of disposables

∙ Using disposable containers that are biodegradable

∙ Using water pitchers that minimize use of single-use bottles

∙ Food overages are donated to the local foodbank

∙ Effective food inventory control to minimize waste

∙ When available, purchase locally grown produce and  
other foods

∙ Organic menus

Catering is also a participant in the Sensible Seafood  
program. The Sensible Seafood program helps consumers  
make sustainable seafood choices in stores and restaurants.  
The program rates the most popular seafood items according  
to whether or not a seafood choice is abundant, well-managed 
and fished or farmed in environmentally friendly ways. Please 
ask your Sales Manager about items that would qualify for  
this program. 

For more information regarding our sustainability efforts and 
guidelines regarding how your event can contribute to our 
efforts, please visit our web site at www.visitvirginiabeach.com/
convention-center/plan/sustainability.

Cooking Up Some Eco-Friendly Options
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C O N T A C T

Sabrina Beasley
General Manager, Catering at the VBCC

1000 19th St, Virginia Beach, VA 23451

For menu and event information, contact the Catering Sales Office at 757-385-2015.


